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Abstract

The purpose of this study was to investigate three different perceptions based on major 23 part
planning attributes. These party planning attributes were categorized using exploratory factor analysis.
Three groups of respondents were identified based on the sample data; the first group is a group of
people experienced parties before, the second group is a group of people intended to attend parties in
near future, and the third group is a group of people who want to be a party planner. Respondents
participated in this study express their own perceptions on party-planning attributes. The study shows
that the perceptions of respondents were significantly differer)t from each other. Particularly,
prospective party planners emphasize on artistic attributes, such as harmony between dishes and foods
or between the party concept and foods. However, party attendees more importantly considered other
attributes, including the event suitable to the party type, places held a party. The research suggests that
understanding party attendees’ perception will provide useful information to develop party events that
can reflect customers’ desires.
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<Table 1> Respondehts’ behavioral attitude for parties

n=250

Family gathering (ex: birthday ) 25 25.0 17 7.0 5 10.0
Friend gathering 16 160 2 20 13 26.0
Party events Company event 19 19.0 6 60 1 20
Social gathering 17 17.0 35 350 13 260 .
Lunching-parties for new items 12 120 20 20.0 17 340
Others 11 11.0 0o . 00 1 20
Firms specializing parties 29 29.0 54 540 30 60.0
Firms holding | Hotels 23 23.0 37 370 18 | 360
the parties Touring buffet 32 320 g8 | 80 0 00
Others 16 16.0 1.0 2 1.0
Hotel guest rooms 21 210 31 31.0 8 16.0
mplm for Restaurants 30 300 28 280 21 420
the parties Public places of the company 12 120 1 1.0 1 20
_ Other public places 34 340 16 160 1 20
Outdoors 3 30 24 | 240 9 18.0
Less than 29,000won 34 340 26 260 7 40
Costof amding‘ 30,000 to less than 49,000won 42 420 58 580 28 56.0
the partics 50,000 to 69,000won 11 11.0 12 120 13 260
(Per person) 70,000 to 90,000won 2 20 1 20 2 40
More than 100,000won 1 1.0 1 1.0 0 00
No admission fee 10 100 2 20 0 00
Less than 5 14 14.0 5 50 6 12.0
Number of dishes | 610 10 44 440 62 62.0 29 58.0
offered at the patty | 11 to 20 38 38.0 31 31.0 15 ] 300
More than 21 4 40 2 20 00 | 00
Less than 10 3 3.0 3 3.0 6 | 120
Number of 11 toless than 20 25 250 39 390 23 460
party attendecs 21 to less than 50 31 310 50 50.0 19 380
50 to less than 100 27 270 8 8.0 2 40
More than 101 14 140 T 0 0.0 0 0.0
Progress ime Less than 2 hours 23 230 9 9.0 9 280
of the prty 2 to 4 hours 60 60.0 84 84.0 40 80.0
More than 4 hours 17 17.0 7 70 | 20
Buffet style 51 510 37 370 11 220
Dinner style 10 10.0 22 220 6 120
Party style Finger food style 21 21.0 32 320 26 52.0
Reception style 11 11.0 8 8.0 6 12.0
Others - 7 70 1 1.0 1 20
Total of each 100 | 1000 100 | 1000 50 1000
division
TEAEY AAxS] dF HFLL ¥Edo 55 A7, SHEjg} o & ojHE, S}EIE 9
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<Table 2> Mean value and rank order of each atiribute of party events

n=250
Shape oftheprepamdfoods 372+.79 10 376+ .85 12 416+ .51 14
Harmony of the color in prepared foods 3.68+.72 11 3.79x.71 10 428+ .50 6
Harmony between dishes and the foods 365+77 | 12 3.79+ .67 10 432+.51
Harmony between the party concept and the foods 398+.77 6 404184 i 452+ .58 1
Harmony between the foods and beverages(including wine) |  3.73+.87 9 383188 9 424+ 52 10
Color of the table cloth _ 3.55+.91 13 3.69+.71 13 426+ 66 9
Decoration of the table cloth 3.45+.88 14 3.66+.67 15 408+.78 15
Floral decoration of the table - ‘ 343+.96 16 3.68+.78 14 4.18+ 83 13
~ Table props(candle, name tag, salt & pepper) 3.10+.80 20 322+ .80 21 3.741+ .66 20
Shape of the table 3.06+.89 21 3.23+.94 20 3.58+.81 2
Shape of the dishes containing the foods 345+.81 14 345+ .82 17 392+ .49 17
Color of the dishes containing the foods 342+ .83 17 3.52+ 81 16 3.98+.55 16
Shape of forks, knifes and spoons ‘ 293+84 | 2 3.16+.98 23 3.62+.78 21
Color of forks, knifes and spoons - 287+.82 23 321498 2 3.54+.73 23 -
Shape of beverage glasses - 320+ .82 18 335+ 97 19 382166 | 18
Color of beverage glasses : 3.19+.92 19 340+ .97 18 378+ 65 19
" The whole progress time of the party 387101 7 4.09+.78 5 420+.73 12
The event suitable to the party type 4.08+.98 3 4.34+.74 1 4.26+.80 8
Party places 431+.73 1 4.34+.70 1 436+.63 2
‘The time zone of the party : 421+ 86 2 416+.75 4 4.30+.68 4
Background music for the party 4.03+.94 4 420482 3 430+.58 4 -
Lighting for the party 3.99+.83 5 405+ 81 6 424 66 10
Peripheral spatial decoration for the party 1 384+101 8 3.89+.78 8 428+ 61 6
xake —rﬂ 719 74 ‘3]3' FIL3E ALE 4 & Q7oA o] 83k™ FE YA ddE4 237}
Bttt HE9A ATEY) TAEE IA A 44 A g&e giste] 3714, 4714, 57HA 2RI 77}

37 e Zas BENZ, sEjg) o} ol Wro] 2ARNES NYE F oW At sby 4
E, W&ot sEst APFE AAAT & ¢ Bl slon ASE AN SolFA Lon
AN st Aoz vehtth v vl e g gk £l

% Bl qReds QL E

WEol % £24 HE S4SEE WERAR T 74 QB Foid ¥HE AW wY 4
49 23, 185t g4 ZAE dehd, Gl AES sl A4 44040 3 Ve 4
FHALA S T4 UG ARRTA G AT LUANT 048 NITOE 298 P8
NAAE 2ol F2A HL A= HEYS S40 A4 AU SARHA R AKe (Tt D, (Table
o7t & ROE vrebyth 4), (Table 5)¢) AHZ AX L 3

| P 2902 BAE A ¥ A% A 48
3 TEIAIS) MeiSMo) Cfet g ol B MR A8 29t el za, TR

| , LLEE wh TSl A% A 2L 37

B a7E BEERYS A% 4 Y 7 AR 29
4H 2ARNE AN sl AF7A tha o} o) 2 73 , Cronbach’s alphagto2 %ot £ 7}
71 NG HE ALY Sl hafe] ofd &4 FEEY LH AR L 2R 77} 089, 083
Eol oE 2ER FASEX dolRYth 4 0RE Ese g £EOE VEROUM, A

g Uekd 4 A i 2oz

NZL'
o ml

BI
L
” .u,



338 BEEEEUCEER  Vol.19, No.5[2004)

<Table 3> Factor analysis of parly event-attributes using three factors

=250
Color of the table cloth 791
Decoration of the table cloth 767
Harmony of dish and food 728
<Factor 1> -
Floral decoration of the table 719
Harmony between the
Color hanmony of prepared food- 11
shape and color of the
food-table The shape of prepared food .604 5.529 0.89
] H; f t and food 581
(Exploratory power of armony of the party concept and fi
) Table props(candle, name tag) 565
variance:24.038%) » 7 -
Shape of the dishes containing food 355
Shape of the table 453
Harmony of food and beverage(including wine) 452
<Factor 2> Color of beverage glass 857
Harmony of the shape | Shape of beverage glass 822
and color of utensils | Shape of fork, tmife and spoon .809 3.978 "~ 0.88
(Exploratory power of | Color of fork, knife and spoon .789
variance:17.297%) | Shape of the dishes containing food 516
_ Background for the party 15
<Factor 3> The place of the party 703
Presentation space-time | Event suitable to the type of party 694 ,
decoration for the party | The time zone of the party (nighttime/daytime) .664 3.498 0.82
(Exploratory power of | The whole progress time required for the party .653
variance:15.207%) | Lighting for the party ' 614
Peripheral space decoration for the party 572
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<Table 4> Factor analysis of party event-attributes using four factors

n=250
The shape of prepared food ° .844
. Color harmony of prepared food 785
<Factor 1> Color of the dishes containing food 679
Food-related harmony Harmony of dish and food 663 3948 086
(Exploratory powerof | Shape of the dishes containing food 639 ’
variance:17.167%) Harmony of the party concept and food ’ 557
Shape of the table ) 427
Harmony of food and beverage(including winc) (378)
<Factor 2> Color of beverage giass 872
Hammony of the shape and color | Shape of beverage glass .833 375 090
of utensils (Exploratory power of Shape of fork, knife and spoon 90 ) ’
variance:16414%) Color of fork, knife and spoon 82
Background for the party 721
<Factor 3> Event suitable to the type of party 703
Presentation space-time The place of the party 695
decoration of the party The whole progress time required for the party 646 3.391 0.82
(Exploratory power.of - The time Zone of the party (nighttime/daytime) 643
- variance: 14.743%) Lighting for the party 631
Peripheral space decoration for the party 573
<Factor 4> Decoration of the table cloth 784
Presentationof table | Color of the table cloth 773 3397 038
(Exploratory power of Floral decoration of the table 709
variance:14.333%) Table props(candle, name tag) 585
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<Table 5> Factor analysis of party event-attributes using five factors

n=250

L

The shape of prepared food

Color harmony of prepared food 775
<Factor 1> Color of the dishes containing food 683
Food-related harmony Shape of the dishes containing food 648 37 056
(Exploratory power of Harmony of dish and food .640
variance:16.401%) Harmony of the party concept and food 644
Shape of the table 400
Harmony of food and beverage(including wine) (381)
<Factor 2> | Color of beverage glass 866
Harmony of the shape and color | Shape of beverage glass .834 3750 0.90
of utensils(Exploratory power of | Shape of fork, knife and spoon 798
variance:16.302%) Color of fork, knife and spoon 735
<Factor 3> Decoration of the table cloth .820
) Prasentaﬁqn of table Color of the table cloth .786 3157 0.88
(Exploratory power of Floral decoration of the table 760
variance:13.727%) Table props(candle, name tag) 623
<Factor 4> The whole progress time required for the party 798
Presentation of the party-time | Event suitable to the type of party 767 047 0' 077
(Exploratory power of The place of the party - 725
variance:16.401%) The time zone of the party (nighttime/daytime) .562
<Factor 5> Presentationof | Lighting for the party .846
the party-space(Exploratory | Background for the party 153 2332 0.84
power of variance:10.137%) | Peripheral space decoration for the party 708
<Table 6> Analysis of variance (ANOVA) for party event-attributes 250
Harmony of the shape and color of utensils “ps ’ '
Total 249.000 | 249
<Factor 2> Bet'\m?en Groups 13.107 2 6.553 0.682| .001**
Food-related harmony Within Groups 235.893 | 247 955
Total 249.000 | 249
Between Groups 20.650 2 10325 [11.168 | .000***
<Factor 3> .
Presentation of table Within Groups 228350 | 247 924
Total 249.000 | 249
<Factor 4> Bet'we'en Groups 1.948 2 914 974 379
Presentation .f the party-time Within Groups .247.052 247 1.000
Total 249.000 | 249
s> oo | s | o0 | s | |
. i 3 . .
Prescataton of the party-space Total 249000 | 248

* P<0.05 ** P<0.01 *** P<(.001
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<Table 7> Different perception in harmony of the shape and color of utensils, food-related harmony and presenfation of (?;%Igs)

Group experienced parties before(n=100) -.1781929 -.1381085 -2654674
Group intended to attend parties in near future (n=100) 0321258 | 0321258 | -.0898406 ) 0046984
Prospective party planners group (n=50) 2921341 A558981 5215380
Significance Probability 194 109 763 1.000 087 1.000
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